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A. A. CORBAN & SONS LTD. 


Wholesale Wine and Spirit Merchants 
| Wine Sellers 


P.O. BOX 1437, AUCKLAND 


51-57 Hobson Street, Auckland, C.1 
Ample Off-street Parking 


Chief distributors for Corban’s 
Goid Medal Wines and Liqueurs 


Products of Corban’s 
MT. LEBANON VINEYARDS, HENDERSON 
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Open Daily 8 a.m.-6 p.m. Saturday, 9 a.m. to 1 p.m. 














A. A. CORBAN & SONS LIMITED 
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TERMS AND CONDITIONS OF SALE 
A. CASH with order or cash on delivery unless special 
credit arrangements are made with office. 





(B) MINIMUM QUANTITIES— 

Under the terms of our Wholesale Licence, we cannot 
sell less than two gallons of liquor, bulk or bottled, at 
any one sale. This is equivalent to one dozen reputed 
quart bottles or two dozen reputed pint bottles. This 
quantity, however, can be made up by any assortment 
of liquors according to your requirements. Grape juice 
does not count as liquor for this purpose. 


Special exemption under Wine Sellers’ Licence. 
Minimum quantity—Under 25% Proof Spirit, i.e., 
Dry Red, Dry White, Sauterne or Cider from 1 bottle. 
All other Corban’s Wines and Liqueurs from 3 bottles 
or Y% gallon flagon. 


To conform with the law, no person under 21 years of age 
can be supplied with liquor. 


(C) FREIGHT AND CARTAGE— 
We deliver FREE of charge within Auckland City 
and immediate suburbs. 


Country Areas—We pay freight to nearest port or 
railway station in North Island, on (1) Corban’s Bottled 
and Bulk Wines, Corban’s Cocktails and Liqueurs; (2) 
Mixed cases and cartons containing at least 50 per cent. 
Corban’s Wines, Cocktails and Liqueurs. 


Freight is Forward on Ales, Stout, Spirit and Ciders. 


Note—The Railways now charge 2/6 surcharge as 
booking fee on all ‘Freight Forward’’ consignments of 
under 5cwt. in addition to the usual freight rates. In order 
that customers may avoid this surcharge they are requested 
to include in their remittance an extra 3/- per dozen and 
we will pay freight at Auckland and refund any balance. 
This applies only to those orders on which freight is to be 
paid by customers. 


(D) ORDERS TO BE SENT INTO NO LICENCE DISTRICTS 
MUST BE STATED IN WRITING WITH THE NAME, 
OCCUPATION AND ADDRESS OF THE PURCHASER. 


E, Punch Bowls and Accessories. — Available on a 
nominal deposit of £3, with a daily Hire of 7/6. Net 
balance refunded on return of Punch Bowl and Accessories 
in good condition. Further Recipes for Punches, Cocktails 
and Caocking with Wine are available on request. 
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GLASSES SOLD OR HIRED. Full service for Weddings and 
Parties provided. 


Printed Schedules of quantity of liquor required for 
Weddings or Parties available on request. 


(F) CONTAINER AND 
PACKING CHARGES: Refunds: 
Cartons, 1/6 each 9d each 
Crates, 3/- (lids 6d extra) As_ charged 
Soft Drink Cases, 3/- each 3/— each 
Corban’s Wine and Liqueur 


Bottles, Quarts 2/6 dozen 
Other Unbranded Wine and 

Spirit Bottles, Quarts 6d dozen 
A.B.C. Ale, Quarts 1/— dozen 
A.B.C. Ale, Pints 9d dozen 
Soft Drinks (Small) 2/6 per dozen 
Soft Drinks, Quarts 3/— per dozen 
Coca Cola Bottles 1/6 dozen 
Coca Cola Trays, 3/— 3/— each 
Corban’s 4-gall. Wine Jars 1/— each 


NO ALLOWANCE ON IMPORTED BOTTLES 


Customers are requested to damage the labels on 
Corban’s wine and liqueur bottles and jars when empty, 
to prevent misuse of the containers by unauthorised 
persons. PLEASE DO NOT DESTROY THE LABELS com- 
pletely, however, as Corban’s containers must be 
identifiable for crediting of empty returns at current rates. 


The refunds listed apply only to containers returned 
in good condition. Freight Paid to Auckland or Henderson. 


WE HAVE MANY OTHER LINES IN STOCK 
OR ARRIVING. IF YOUR FAVOURITE IS NOT 
LISTED PLEASE ENQUIRE FOR IT. 


IN THE EVENT OF ANY LINE YOU ORDER 
BEING OUT OF STOCK, WE WILL DO OUR 
UTMOST TO ANTICIPATE YOUR WISHES BY 


SUBSTITUTING ANOTHER GOOD LINE. TO 
ASSIST US PLEASE STATE YOUR SECOND 
PREFERENCE. 


PRICES QUOTED ARE NETT, AND ARE 
SUBJECT TO CHANGE AT ANY TIME WITH- 
OUT NOTICE. 





Open Daily, 8 a.m.-6 p.m. Saturday, 9 a.m.-1 p.m. 
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A. A. CORBAN & SONS LIMITED 


CORBAN’S GOLD MEDAL WINES 


COCKTAILS AND LIQUEUKS 


TABLE WINES 


Dry White = “ es 
Dry Red - - - 
Claret - = . 
Reisling (as ayvelitebila) 
Sauterne Montel - “ 
Sauterne Gold Medal Reserve 


Dry Red ONLY in flagons at 15/3 each. 


PORTS 


Jubilee - - 
Harmony . 
Fine Old Port - 
Special Reserve Port 
Xmas - - - 
Cellarman’‘s Saecial - . 


SHERRIES 

Golden (Sweet) - - : 
Dry Sherry - 
Extra Special (Sweet V. O. - 
Extra Dry Sherry (as available) 


co ¢ & 


DESSERT WINES 

White Port . = “ 
Madeira - - - - 
Muscatel - ~ - 


COCKTAILS AND JUICES 


Cherry Cocktail 

Punch Base - 
Horses Neck " 
Pure Grape Juice 


{ i { 1 


Vim Bo - ~ - - 
Bostona - - - - 


CORBAN’S LEBANA 
LIQUEURS AND VERMOUTHS 


Cherry Brandy Prize Liqueur 
Creme de Menthe ,, a 
Creme de Cacao _,, = 
Apricot Brandy _,, - 
Vermouth (Sweet) - - 
Vermouth (Dry) - - 


Per 
Dozen 
72/— 
72/- 
84/— 
102/— 
102/- 
108/— 


Per 
Dozen 


72/— 
81 /— 
81/— 
91/— 
91/- 
120/- 


81/— 
81/— 
108/— 
120/— 


81/- 
91/— 
102/- 


108/- 
91/- 
150/— 


4/9 Qt. 
CORBAN’S MEDICATED TONIC WINES 


102/- 
123/- 


Per 
Quart 
17/6 
17/6 
17/6 
17/6 

9/— 

9/—- 


Per 
Quart 
6/— 
6/— 
7/- 
8/6 
8/6 
9/- 


Per 


Per 
Bottle 


3/3 
3/3 
3/9 
A/9 
4/9 
a/— 


Per WY 


Bottle Gal. Flag. 


6/9 
6/9 
77 
7/7 
10/— 


6/9 
6/9 
9/— 
10/- 


6/9 
7/7 
8/6 


9/—- 
7f7 
13/- 


299 Pt 


9/6 
11/3 


Per 4 
Bottle 


9/6 
9/6 
9/6 
216 
5 /-- 
of = 


15/3 
17/6 
17/6 
20/— 
20/- 
2S i 3 


17/6 
17/6 
24/3 
27/3 


17/6 
20/— 
22/9 


24/3 
30/- 
36/3 
12/6 


Per W 
Gallon 


a0 f= 
30 /— 
50 /— 
90/— 
24/3 
24/3 


$9 icc ELE AAC! 
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Per Per Per lA 
Dozen Bottle Gallon 


Communion Wine (official 
orders from churches with 
cash, a special discount of 


25/- off each two gallons) 96/— 8/- 21/3 


The above prices include container and incidental charges. 


Wine may be a work of art but it is not a museum 
piece to be looked at and admired; it is a drink, first and 
foremost; a_ satisfying, wholesome and helpful drink. 
Besides these characteristics, wine is also capable of 
imparting to our senses of sight, smell, and taste, the 
most pleasurable sensations, particularly if handled 
rightly and served correctly. 





ALES and STOUT 


Reputed Sizes. Container charges included. 





DRAUGHT Per dozen 

Crown, Imperial Bitter, D.B. Draught - - 26/6 

SPARKLING 

Waitemata, D.B. Ale - : “ 27 f= 

LAGER 

Pilsener, D.B. Lager - " . . = 28 /— 

STOUT 

Lion Extra, Vita © - - - - 27 /— 

Peerless—Quarts . 7 2 s = 28/9 
#8 Pints - ; i = iu 18/— 

Boxer—Pints : : - : “ - 20/3 

WAIKATO BREWERY PRODUCTS 

Draught Bitter, Mild - - < 7 - 27/6 

4X 7 _ ; 7 zi 29/6 

Lager - - - - - - - 29 /- 

Coronation Lager - - - - - 32/— 


The above prices for quarts are subject to 1/- per dozen discount 
if paid for and picked up from our store. 


EXTRA STRENGTH LAGER AND BEER PINTS 


D.B. Export Lager - - : £ - 24/6 
Steinecker - - - - - 24/6 
Waikato Gold Medal _ - 7 - - 25/— 
Kings Brew 1072 Beer “ - - 30/6 


Free delivery in Auckland Metropolitan area. 
Country orders, freight forward. 
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SOFT DRINKS AND CORDIALS 

Pepsi-Cola, Coca Cola - - 
Rose’s Lime Juice (26 ozs.) - 
Assorted Soft Drinks (10 ozs.) - 
Tartan Dry Ginger Ale (Nips) - 
Tartan Dry Ginger Ale (12% ozs.) 
Lemonade and Ginger Ale (26 ozs.) 


Syphons of Soda Water - 2/2 each 


Plus deposit on syphon - 
Soda Water (5 ozs.) - - - 
Tartan Fruit Cup (26 ozs.) - - 


Schweppes Cordials - - 
Assorted Cordials (26 Beer - : 
Schweppes Tonic Water - - 


5/— each 


Per dozen 


8/— 
50/— 
8/6 
8/6 
9/8 
14/6 


6/2 
84 /— 
39 /- 
37/- 

9/8 


Plus container charges where applicable. See terms of Sale. 


CIDER Dozen 


Rochdale Medium Sweet | _ 51 /— 


Rochdale Extra Dry 


Rochdale Continental  - é 66/— 


Merrydown. (English) — - - ae 


SPIKITS 


Quarts 


4/3 


5/6 
ie? 


Pints 
2/4 


Spirits and Liqueurs as quoted subject to availability. 


GIN 


Vaughan Jones ‘’V.J. Standard’”’ (Lond.) 
Phoenix, Old Pensioner (Lond.) - 
Hiram Walker, Booths, Gordons, 
Seagers Dry (Lond.) - - 
Burnetts ‘’White Satin,’’ Gilbeys (Aust.) 
“The Duck’’ Dry Gin - 
Daalmeyer Geneva, J.D.K.Z. GH - 
Daalmeyer, Schnapps and others - 
Daalmeyer ‘‘Oude Roem’’ Geneva or 
other (Stone Crocks) _ - 


VODKA 


Smirnoff, Relsky - a : - 
Relsky Vodka (20 ozs.) - z i 


FRENCH BRANDY (Pure Grape) 

Decaumont, Hanappier 3 Star, Laine - 
Dujardin Imperial V.S.O.P. (German) - 
Marie Brizard 3 Star 
Grand Armagnac ‘’Mathusalem”’ ~ 


Quarts 


32/9 
g2/9 


32/9 
30/- 
31/— 
31/9 
31/- 


32/6 


34/9 
25/- 


32/9 
39/3 
35/— 
3776 


Pints 
17/- 
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COGNAC 
Normandin 3 Star - 7 z - 44/9 — 
- Napoleon - - - 47/6 — 
7 ¥.5.0-P. - - - — 25/6 
oF Tradition : = - 57/6 — 
Grand Reserve - 67/6 — 
Marie Brizard Curnhill Grand Ragenve 52/— — 
Bisquit de Bouche V.S.O.P ; ss 56/3 — 
r 5) x 3 Star - - 44/6 ae 
RUM 
Seigerts, Coruba - - - - 34/3 17/9 
Sunglow - - - = - 32/- — 
SCOTCH WHISKY 
Ainslies ‘Royal Edinburgh” - - 35/6 18/9 
Vaughan Jones ‘‘Usquebaugh” - - 35/6 — 
Haig, Claymore, Ballantine, Grants - 33/6 
Campbells ’’White Heather” De Luxe - 39/9 20/6 
Other standard brands as available - 35/6 = 
“Canadian Club’’ Rye Whisky - - 36/— — 
Carnegies (Irish) Reserve - - 32/- — 


CUPS, COCKTAILS AND BITTERS Quarts Pints 


Corban’s Horses Neck - = 13/- 7/- 

- Cherry Cocktail . - 9/- 4/9 
Kings Cup - - - - : 34/9 — 
Pimms No. 1 Cup - - - - 35/9 — 
Rock & Rye - : - : = 22/6 — 
Gloomchaser_ - = < = 14/6 
Angostura Bitters - - - - 


Fernet Branca—Litres— Tonic Bitters 


(A great reviver) - - - 70/— — 
(Litre) 
Daalmeyer Red Currant Gin . - 13/6 — 
Raspberry Wine - - 13/6 — 
. Blackberry Wine - - 17/- — 
LIQUEURS 
Lebana Cherry Brandy - - - 17/6 9/6 
Lebana Creme de Menthe - - 17/6 9/6 
Lebana Creme de Cacoa - - - 76 9/6 
Lebana Apricot Brandy~ - - - 1776 9/6 
Advocaat U.D.H.~ - = : - 20/— — 
Banitza (Banana Liqueur) - - 29/6 — 
Benedictine D.O.M. - - s elys S176 
Chartreuse Green - , . 54/6 28 /— 
Chartreuse Yellow - 49 /— 25/6 
Orange or Cherry Whisky (French) - 29/6 ean 
Creme de Bananes - 29/3 15/6 
Cherry Heering - - - - 46/3 — 
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Creme de Mandarines - - - 
Cointreau - - - - - 
Curacao Hanappier - - - 
Drambuie - - - - - 
Glayva - - - - - 
Grand Marnier 
Hanappier Jeune (Light Green—Aniseed 
flavour) ~ - 
Kruskovac Pear Liqueur - - .- 
Maraschino Marie Brizard - “ 
Pernod - - - - 
”“Savermo”’ Wish Mist - - - 
Tia Maria (Jamaican) - - - 
Triple Sec. Curacao “ - - 
KAarie Brizard Apry, Blackberry Brandy, 
Curacao, Triple Sec., Cherry 
Brandy, and Kummel - - 
Baitz Curacao, Peach - - - 
Creme de Cacao, Gold Wasser. - 
Brandy Cruster - - - 
4 in 1 Decanter eonreinie 
Assorted Liqueurs - 


Bardinet Apricot, Peach peavey and 


Creme de Cacao = = 


SPARKLING WINES 


Taittinger Champagne N.V. ’ - 
Perrier Jouet (N.V.) French - 
Drapier Sparkling Burgundy - - 
Sparkling Burgundy (Cruse-Fils) - - 
Asti Spumanti (Cinzano) - - 
Nederburg Cabernet - - - 


WHITE WINES 


Graves - - - - 
Barsac (Cruse- Fils) - = J 2 
Chablis (Cruse-Fils) - - 
Riesling (1950 Hugel & Fils Alsaeey - 
Traminer Exceptionelle (Hugel 1949 
Reserve) - - - - 
Liebfraumilch Monopole - - - 
- 1957 = : . 
Chateau Laujac - - - - 


RED WINES 


Perequita - . - - 
Hermitage 1955 - . - 
Chianti Ruffino - - = - 
Beaujolais (Cruse-Fils) - - 
Chat Neuf du Pape 1953 “ “ 


JOYS 
29/3 


46/6 
27/6 
29 /— 
135/- 
70/= 
25/- 


Quarts 


34/6 


13/6 
28 /— 
30/6 
26/6 


Pints 
15/6 
17/6 
12/— 
10/— 


7/9 


10/— 
8/3 


11/- 


7/— 


7/3 
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SHERRIES 
Dry Fly - 2 . 18/6 —. 
De Goni Aeomtiiede: - - - 22/6 — 
1, Arena - - . . 19/3 elias 
, Pale Dry” - - - 16/6 — 
Duff Gordon “Old ‘Aahoweres”’ “ . 16/6 —— 
Harveys Bristol Cream - - - 30/- — 
DESSERT WINES 
Marsala Florio (Italian) - , - - 12/6 — 
Moscato Passito 7 és - 13/6 — 
VERMOUTHS Quarts Pints 
Lebana Sweet and Dry - - - 9/— 5/- 
Martini & Rossi Sweet and Dry - ss 12/9 — 
DECANTING— 


Most red wines, and some white wines, throw a sedi- 
ment in the bottle as they grow old, and it is important 
that this sediment remain in the bottle when the wine is 
to be served. The best way is: to decant any such wine, 
i.e., to pour it out with care into a clean glass decanter. 
Firstly, draw the cork and after wiping the mouth of the 
bottle with a clean cloth, replace the cork lightly and allow 
the bottle to stand for a few hours. Pour gently into 
decanter, stopping at the first sight of sediment, etc., 
appearing in the neck of the bottle. Stand the bottle up 
at once, leaving whatever wine may still be in it, together 
with the sediment or crust. This can later be used in cook- 
ing. The wine should be served in good, well polished, 
perfectly clean glasses. Many a good bottle of wine has 
been condemned as bad, simply because it was served in 
glasses which had been kept wrapped in paper, or wiped 
with an ordinary kitchen cloth, instead of a clean glass 
towel. 


WHEN TO USE WINES 


Dull meals can be exciting and interesting with 
addition of tasty, inexpensive wines. 

Wine contains salts and sugars which accentuate the 
goodness in food and bring out hidden flavours. 

The alcohol in wine evaporates on cooking. 

The most frequently used wines are Claret, Dry Red 
Wine, Sauterne, Sherry and Port. These have the most 
distinctive flavours and should be handy on the kitchen 
shelf. 

In everyday cooking with wine it is simply a matter 
of adding the appropriate wine with the usual seasoning. 
The appropriate wine is the same as that served with 
the dish at the table. 


Ce 
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Wine not only improves the flavours but alters the 
texture and softens tough, stringy meats. Cheaper cuts of 
meat marinated in white or red wine become tender and 
delicious. 

Shortly before removing soups from the stove add 
sherry for cream soups and Claret or Dry Red Wine for 
clear soups. 

Sherry may be added to taste for shellfish and creamed 
dishes before they are removed from the heat. 

The method to bring out the flavour of chicken and 
fish is by adding a dry White Wine. 

Sweet wines such as Sherry, Port, Muscatel, are best 
used for desserts and fruits. A little Sherry poured over a 
grapefruit makes a particularly piquant dish. 

Chilled strawberries lightly crushed and covered with 
Claret or Dry Red Wine are delicious. 


WINES AND COURSES 


Hors d‘Oeuvres 
With these serve Dry Sherry. 


Oysters 
Serve Light Wines cold, Dry White or Sauternes. 


Soup 
Serve a Dry Sherry. 
Fish 
Serve dry White Wine or Sauterne. 
Entree 
In the case of red meat, Claret or Dry Red Wine. 


Poultry 
White poultry such as chicken and fowl, 
Dry White Wine, Sauterne or Champagne, served cold. 
Duck, goose or game, 
Sparkling Burgundy, Dry Red Wine or Claret served 
with the chill off. 
Dessert 
Serve with Madeira or Muscatel. 
Coffee 
Serve with Liqueurs. 
Do not take a strong drink before commencing your 
meal. Stimulate your appetite with a good, light sherry, 
which will leave your palate free and willing. 


RECOMMENDED KECIPES 


RISOTTO WITH PORK, CHICKEN LIVERS, OR CHICKEN 

Grind pork or cut livers to the amount of IIb. Brown 
1 cup rice in olive oil, then meat, and lastly onions. When 
brown add tomatoes, touch of garlic, and season with salt, 
pepper, and 1 wineglass of dry white wine. Some meat 
stock may have to be used to cook the rice after browning. 


$9 ee NT) 
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LIVER AND ONIONS, ITALIAN STYLE 
Ya cup Claret or Dry Red Wine 6 tablespoons oil or meat fryings 
8 thin slices liver 34 to 1 Ib. 4 medium onions, sliced. 

Add wine to sliced liver (calf, beef, lamb or pork). Let 
stand in refrigerator an hour or longer, turning occasion- 
ally. About half an hour before serving time, fry sliced 
onions in part of fat until lightly browned. Remove and 
keep hot. Add remaining fat to skillet. Drain liver slices, 
roll in seasoned flour, brown quickly in same skillet, adding 
more fat if needed. (Allow about 10 minutes for cooking 
liver.) Take out and keep hot. 


WHEN ROASTING BIRDS 


All birds, whether game or domestic, are greatly 
improved in flavour if basted with warm wine mixed with 
olive oil or melted butter. Use $+ cup of any wine and 4 
cup of the oil or butter. 


PORTERHOUSE STEAK AND WINE 


2 Ibs. porterhouse 1 inch thick 2 tablespoons butter 
1 cup Claret or Dry Red Wine 1 onion 
Salt and pepper to taste. 


Saute the steak until well browned on both sides. 
Season with salt and pepper. Add the wine, butter and 
onion. Allow to cook for 5 minutes. Serve the remaining 
juice as a sauce over the steak. 


FISH BAKED IN WHITE WINE 


2 pounds of fish slice or fillets 2 sliced tomatoes, or 1 small can 


1 large onion, sliced tomato sauce 
1 cup dry white wine Y green pepper, sliced 
3 tablespoons butter 2 teaspoons Worcestershire sauce 


Sprinkle fish with salt and pepper and cover with the 
sliced onion. Pour wine over all and let soak for half an 
hour. Melt butter in large shallow baking pan. Remove 
fish and onion from wine and place in baking pan, cover 
with tomatoes and green pepper, and sprinkle with salt. 
Bake until fish is tender. Baste frequently with wine in 
which fish was soaked, mixed with Worcestershire sauce. 
Makes 4 large or 6 small servings. 


VEAL PILLOWS 


Flatten out 12 small veal steaks with a mallet or ask 
butcher to do it. Place one slice of ham and a thin slice 
of cheese on each steak, and fold together like an en- 
velope, using toothpicks to hold together. Melt some butter 
in a frying pan. Brown pillows well on one’ side, then turn 
gently, and brown on other side. They should be cooked 
in a short time. 

Remove meat from the pan, pour Y% cup of Sherry 
into it, scraping bottom and sides of pan well. Add 1 
teaspoon butter, salt and pepper, and pour sauce over 
pillows on serving dish. Serves 4. 


99 (te Aaa! | OP 
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SHERRY COCKTAIL 
A very good cocktail is made by mixing three parts 
of a Dry Sherry with one part of Dry Vermouth, adding 
three dashes of bitters, after which it is strained into a 
cocktail glass and a twist of orange peel is added. 


SHERRY OLD-FASHIONED 
In a long glass put about VY ~ teaspoon sugar, 
3 dashes bitters, a twist of lemon peel. Pour in 2 sherry 
glasses of Sherry. Add a couple of ice cubes, garnish with 
a Maraschino Cherry and serve immediately. Serves one. 


GLOSSARY 


Anisette.—A liqueur of aniseed flavour. Allied to 
ARAC and ZIBIB. 

Armagnac.—Fine quality French Brandy, from the 
region of Armagnac; closely approaching Cognac. 

Asti Spumante.—A greatly esteemed sparkling White 
Wine produced in Asti, Italy. 

Barsac.—A White Wine from the Sauterne district, 
France; dryish in flavour. 

Brut.—A French word applied to a very dry cham- 
pagne. 

Chartreuse.—A distinctive liqueur originally invented 
by Carthusian Monks in France; now made in Spain. 

Chiantii—A dry Red Wine of Tuscany, and the best 
known of all Italian Wines. 

Claret.—A light, clear Red Wine of dry character. 

Cointreau.—A proprietary liqueur or orange flavour. 

Cognac.—Brandy (world’s best), distilled in the 
Charente region, France, which contains the town of 
Cognac. The name is protected by French law, as applying 
only to brandy produced in the above region. 

Cote de Beaune.—A range of hills in Burgundy, 
France, world famous for the production of fine wines. 

Creme de Menthe.—A delightful liqueur of pepper- 
mint flavour, and emerald green in colour. Popularly 
known as “‘Starboard light.’’ 

Curacao.—Liqueur of orange flavour originally pro- 
duced on Island of Curacao. 

Graves.—Distinctive Bordeaux wines, mainly white. 
Have a drier finish than Sauternes. 

Grenadine.—A pomegranate syrup used as a flavour- 
ing. Reddish in colour. 

Hock.—Dry White beverage wine, still or sparkling. 

Kummel.—Liqueur of mixed aniseed and cumin flavour. 
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Maraschino.—A liqueur of fruit kernel flavour 
(‘“Marascha’’ means small cherry). 


Medoc.—The name applied to really fine dry wines 
produced in the Medoc district of Bordeaux. 

Maselie.—Light dry White Wine produced mainly in 
the Valley of Moselle, Germany. 

Muscate!l.—A sweet fortified wine made from over- 
ripe muscat grapes. 

Ko Licence District—Under the Terms of the Licens- 
ing Act, this means a Licensing District in which there is 
in force, a determination of the Electors at any licensing 
poll, that no licences shall be granted. This does not affect 
in any way the right of Customers to purchase liquor for 
private consumption in such areas, providing the orders 
are in writing with the name, address and occupation 
of the Purchaser. 

Mt. Albert, Mt. Eden, Grey Lynn, Pt. Chevalier are 
some examples of no licence areas inside Auckland. 

Quantity. Quart or pint means reputed quart or pint. 

Sparkling Wine.—Wine containing carbondioxide gas, 
caused by secondary fermentation in the bottle. 

Still Wine.—One that is fermented out in the wood, 
to eliminate effervescence; as distinct from sparkling wine. 

Temperance.—The word usually means moderation or 
the avoidance of excess, but the meaning has many times 
been deliberately distorted by those who would prohibit 
consumption of alcoholic beverages, their purpose being 
to create the false impression that temperance necessitates 
total abstinence. 

Usquebaugh.—Old Gaelic name for Whisky (meaning 
water of life). 

Vermouth.—A compounded wine containing aromatic 
herbs and other flavouring. French type, pale and dry. 
Italian type, darker and rather sweet. Vermouths are taken 
largely as aperitifs, and are much used in cocktails and 
other mixed drinks. 
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Corban’s Vim Bo & Bostona 
MEDICATED TONIC WINES 


You will find Corban’s Medicated Tonic Wines a great 
help after sickness. They’re wonderful as a tonic or restora- 
tive for invalids . . . ideal as a body-builder. Available 
in two strengths (be guided in your choice by your chemist), 
Corban’s Medicated Wines contain choice old port, malt 
and meat extracts, iron and ammonium citrate. 


a 
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SPECIAL IMPORTED LINES... | 





recommended by Corhan’s 


*& VAUGHAN-JONES 
DRY GIN 


_ 


Finest London Dry Gin—it’s won nineteen gold medals 
and highest honours at the principal International 


Exhibitions since 1879. 


ASK FOR ‘’V-J‘" (VAUGHAN-JONES) DRY GIN. 


*%& DUJARDIN 


“Imperial” Y¥.S.0.P. German Brandy 


This brandy is produced in one of Europe’s 


largest 


distilleries, with a family tradition going back to 1810. 


A brandy of superb flavour and generous bouquet. 


GOLD MEDAL 


Corban vneseovws. 


produced by 


A. A. CORBAN & SONS, Mt. Lebanen Vineyards, Henderson. 


Obtainable from— 


Wine and Spirit Merchants, Hotels, Wine Resellers. 


And 


CORBAN’S ONEHUNGA — sessile: 260 Sieeh aa 
Onehunga - - - 
CORBAN’S PANMURE WINE CENTRE, Queen’s Road, Panmure 


CORBAN’S HARP OF ERIN THENE CENTRE, 267 orede eonen 
Road, The Harp - : - 


CORBAN’S PAPAKURA WINE SENERE, 218 Great South 
Road, Papakura - os : " : 


CORBAN’S WINE BAR AND LOUNGE, 114 High Street, Hawera 


Phone 
566-229 


577-489 


595-631 


615 M 
Pap. 


6084 
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Bont Belay! 


Use this convenient Order Horm for your Amas Supplies. 
Use our efficient home order telephone service. Phone 21-612 
To A. A. CORBAN & SONS LTD. 


WINE, SPIRIT AND ALE MERCHANTS, 
51-57 HOBSON STREET 
Auckland, C.1 s: P.O. Box 1437 


AUCKLAND CITY RESIDENTS: If more convenient we will deliver C.O.D. 


Please mark C.O.D, in remittance blank if this service is required 














Enclosed find remittance Loccccccccsscssssssssssssei tees for the following 


wee cee eee eee tees ee nee eee ee ee eee e Eee et ee eee en eee Here eran eens reese ese see eee sees ees sees esess eStores sees HHasseeesTerrstasessersssrsereseeeseaee 


cee eee tee ee cee eet eee ee eee COO ee eee eee E EER e ee een ee eee EEE OEE OEE HOSE EEE E eer es eE ETO EEE HT OEE Eee Ese DOO EEE ETE SDS erEsereerarETenseneeeseereseressseseee 





Declaration for No Licence Area 


(It is an offence to give a false address or age.) 
| declare | am over 21 years of age, the liquor is for private 
use only. 


Buyer’s SiQnature.... ccc scents ssessessnusnnnanannanennataeiiarinatnannaennsite 
BN CBRE UII ssh scars en Pr, Ce BS i eccrine eg 
g. 

Scotia cre A crc gece se eee el eg 
s 

* CO ee ee ew ccceh PPO r eee ete EEE OPES EEO HOES eETesT FEES SETH SESEHHOHEEEEEOESEREESHS ESE EEE ESOE HEHE EEE HOOT OHSS OOSOO SEH OOOO SOOO HOHHEHH DOLE HESES EEO STOESS EH COe 
Address (O00. (Oh. .-misssiannsenncunimmmnnannd Osh ntic Ade cp ecco es 
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Being FIRST is a habit with Corban’s 


Since 1912, when they won first place for their Port at the Albany Show, Corban’ 
have repeatedly won top awards in National and International competitions, an 
have won major awards in each contest they have entered. 


OVERSEAS — AUSTRALIAN 


MELBOURNE 
1952 — FIRST, Royal Melbourne Show—Corban’s CREME DE MENTHE. 
1952 — FIRST,Royal Melbourne Show—Corban’s CHERRY BRANDY. | 
1952 —Champién Liqueur of the Royal Melbourne Show — Corbar 
CHERRY BRANDY LIQUEUR. 
SYDNEY : 
1953 —-SECOND, Full Bodied Sherry, Sydney Royal Show—S.V. D: 
SHERRY. | 
BRISBANE 
1953 — SECOND, Royal Brisbane Show — CHABLIS. 
1953 — THIRD, Royal Brisbane Show — PORT. 
1955 -— SECOND, Royal Brisbane Show — CREME DE CACAO. 
1955 -— THIRD, Royal Brisbane Snow — APRICOT BRANDY. 


These were the only cccasions we competed. The rules now exclude oversea: 
competitors. 


NEW ZEALAND 
Gold and Silver Medals 


1912 —FIRST, Albany Show — Corban’s PORT. 

1913-14 — FIRST, Auckland 1.A. & M. Exhibition — Corban’s COLONI, 
SHERRY. 

1925-26 — FIRST, Dunedin, N.Z. and South Sea Exposition — Corban’s PC" 

1953 — Gold Medal, Champion Wine of Show—Ist N.Z. Easter She 
Corban’s SAUTERNE. 

1956 — Gold Medal Champion Wine of Show — 4th N.Z. Easter She 
Corban’s GOLD MEDAL RESERVE SAUTERNE. 

Firsts, etc. 

1953 — 1st N.Z. Easter Show — 6 Firsts (Corban’s SWEET SHE - 
Corban’s PORT, SAUTERNE, CHERRY BRANDY, CREME = 
MENTHE, DRY VERMOUTH) and 14 other awards. ‘ 

1954 —-No awards in 2nd Easter Show as Corban’s were one of judge « 

1955 — Six Firsts (2 SWEET SHERRIES, 2 PORTS, CLARET, CREME, 
MENTHE) and 12 others. % 

1956 — Ath N.Z. Easter Show — 11 Firsts (including SWEET SHEF : 
MUSCATEL, | SAUTERNE, HOCK, CHABLIS, CREME | 
MENTHE, DRY VERMOUTH) and 8 other prizes. 

1957 — 5th N.Z. Easter Show—26 awards. A 

1958 — 6th N.Z. Easter Show — 28 awards. . 

1959  —-7th N.Z. Easter Show — 18 awards. 


W. & H. LTD. - 97553 


